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Each selec 

e our tossed green salad 
ea basket of freshly baked ca 
e steamed 


SEAFOOD 


LOCAL FRESH FISH OF THE DAY (Ask your waiter) 
These are some of the fish caught in local waters that may be available: 
ONO — a game fish also known as Wahoo. 

AHI — Hawaiian big game Yellowfin tuna. 
OPAKAPAKA ~ - pink snapper. 

UKU — grey snapper. 

HAPU — Hawaiian sea bass. 

A’'U — swordfish (broadbill). 

ONAGA — red snapper 

ULUA — a deep-sea fish also known as Pompano. 
MAHI-MAHI — the most famous of Hawaiian white fish. 


SEAFOOD SPECIAL OF THE DAY (Ask your waiter) 


FILET OF MAHI-MAHI 
Fresh-frozen Pacific Dorado. 


BAKED SCALLOPS 
Large scallops rolled in Parmesan cheese and baked in butter and herbs. 


Large shrimp sautéed in butter and wine with just a touch of garlic and cheese. 


AUSTRALIAN LOBSTER TAILS 
Two tails broiled and served with drawn butter. 


SIDE DISHES BEVERAGES 


FISHERMAN’S CHOWDER < KONA COFFEE - from the 
SASHIMI - fresh raw island fish, EP ASIEU she Vatsainors’ vis i VIGNe oe wets > 5.6 50 
when available ; POT OPSTEATS caine cetecre st eisieckis eae 50 
NETEK, arciais sia Stine 4 pie hails Spo 'e wre'e ROK 50 
MAUI ONIONS and MUSHROOMS... 2.75 SOCEERT ERA ree ee sieie scsisi acc aie ce ome 3. Wie -50 
KULA VEGETABLES and CHEESE .... 3.50 OUR BAR POURS THE FINEST Ht 
Beefeaters, Johnny Walker, José 
We accept MasterCard, American Expr 
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m includes: 

h Kimo’s house dressing « 
‘ot muffins and French rolls « 
jerb rice « 


TOP SIRLOIN STEAK 
Broiled to your order. 


TERIYAKI SIRLOIN STEAK 


Marinated in a shoyu and ginger sauce. 


NEW YORK STEAK SANDWICH 


Served on a French roll. 


PRIME RIB (While it lasts) 
A full bone cut of the finest Midwestern aged beef. 


CHEESEBURGER 


A combination of Shrimp Tahitian and a small Top Sirloin. 


STEAK and LOBSTER 
A broiled Lobster Tail and a small Top Sirloin. 


ISLAND FAVORITES 


KALUA PORK and MAHI-MAHI 


Two of the favorite items from the famous Hawaiian Luau dinner. 


HULI-HULI CHICKEN 


Broiled boneless breast of chicken marinated in a shoyu and ginger sauce. 


KOLOA PORK RIBS 
Glazed with a plum sauce and baked in the traditional style of Koloa, Kauai. 


KUSHIYAKI 
A brochette of marinated chunks of chicken breast and sirloin. 


DESSERTS KEIKI DINNERS 


OR LIGHTER FARE FOR ADULTS 
THE ORIGINAL HULA PIE — this is HAMBURGER 


what the sailors swam to shore for 
MACADAMIA NUT ICE CREAM .... .95 
PASSION FRUIT SHERBET ......... ee 
KIMO’S COFFEE 


USE LIQUORS ON THE ISLAND! 
Zuervo, Jim Beam and Bacardi. 
s and Visa. Sorry, no personal checks. 
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